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ABSTRAK 
      Sosis merupakan produk makanan yang diperoleh dari campuran 
daging halus dengan tepung atau pati tanpa penambahan bumbu-bumbu dan 
bahan tambahan makanan lain yang diizinkan dan dimasukan ke dalam 
selongsong sosis. Sosis merupakan produk olahan ayam yang cukup 
terkenal dikalangan masyarakat, selain itu harga sosis juga beragam  
sehingga semua kalangan masyarakat dapat menikmati produk sosis. 
Berdasarkan alasan  tersebut, PT. Wonokoyo Jaya Corporindo mendukung 
pelaksanaan tugas Praktek Kerja Industri Pengolahan Pangan. PT. 
Wonokoyo Jaya Corporindo adalah salah satu perusahaan yang berbentuk 
perseroan terbatas yang memproduksi produk olahan pangan yang berbahan 
dasar daging ayam. Praktek Kerja Industri Pengolahan Pangan (PKIPP) di 
PT. Wonokoyo Jaya Corporindo ini dilaksanakan pada tanggal 28 
Desember 2015 hingga tanggal 8 Januari 2016. PT. Wonokoyo Jaya 
Corporindo, terletak di jalan Bintoro nomor 51, desa Wonokoyo, kecamatan 
Beji, kabupaten Pasuruan, Provinsi Jawa timur.  
Bahan baku yang digunakan untuk membuat sosis terdiri dari bahan 
utama dan bahan tambahan. Bahan utama yaitu daging, es, minyak, garam 
dan lemak. Sedangkan bahan tambahannya yaitu bahan pengisi, bahan 
pengikat, bumbu-bumbu, bahan penyedap dan bahan makanan lain yang 
diizinkan. Proses pengolahan dalam pengolahan sosis  meliputi penerimaan 
bahan baku, pencucian, Meat Grinder, MDM (Meat Deboning Machine), 
penimbangan, mixing, stuffing, cooking, showering, cooling, cutting, 
packing, vacum sealing, metal detector, freezing dengan air blast, 
packaging box. Pengemas primer yang digunakan untuk sosis adalah 
LLDPE dan Nylon, sedangkan untuk pengemas sekunder menggunakan 
karton.  
Kata kunci: Sosis, Proses pengolahan sosis, PT. Wonokoyo Jaya 
Corporindo 
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Yosephine Novelia (6103013062), Tria Aprilia Wulandari (6103013063), 
dan Adriana Kartikasari (6103013137). Processing of Sausage PT. 
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ABSTRACT 
 
           Sausage is a food product derived from a mixture of delicate meat 
with flour or starch without the addition of spices and other food additives 
permitted and entered into the sausage casings. Sausage is processed 
chicken products are quite popular among the public, in addition to the price 
of sausages also vary so that all people can enjoy the sausage product. For 
that reason, PT. Wonokoyo Jaya Corporindo facilitate the task of Food 
Processing Industry Work Practices. PT. Wonokoyo Corporindo Jaya is one 
of the limited liability company that manufactures processed food products 
that are made from chicken. Work Practices of Food Processing Industry 
(PKIPP) PT. Wonokoyo Corporindo Jaya was held on December 28, 2015 
until January 8, 2016. PT. Wonokoyo Jaya Corporindo, located on the road 
Bintoro number 51, Wonokoyo village, district Beji, Pasuruan district, East 
Java province. 
 The raw material used to make sausages consists of a main 
ingredient and additives. The main ingredient is meat , ice , oil , salt and fat. 
While the additional ingredients are fillers , binders , spices , flavoring and 
other foods that are allowed . The processing in the processing of sausage 
include raw material receiving , washing , Meat Grinder , MDM ( Meat 
deboning Machine) , weighing, mixing, stuffing , cooking , showering , 
cooling , cutting , packing , vacuum sealing , metal detector , freezing water 
blast , packaging box . Primary packaging used for sausage is LLDPE and 
Nylon , while for secondary packaging using paperboard . 
 
Keywords: Sausage, the processing of sausage ,PT. Wonokoyo Jaya 
Corporindo 
 
 
